
Coppabella of Tumbarumba 
The Crest Pinot Noir 2018 
Varieties: Pinot Noir 

Region: Tumbarumba NSW 

Winemaking 
notes: 

A blend of three great Pinot Noir clones: 777, 
MV6 and D5V12, sourced from varying elevations 
and aspects on the vineyard.  The fruit was hand 
picked and a portion was fermented on 
indigenous yeast with some whole bunches 
included in the ferment. Matured for 12 months 
in French Barriques. 

Tasting notes 

Colour: Ruby red with a garnet hue 

Nose: A delightfully bright and expressive nose of bright 
black cherries, spice and smoky complexity. 

Palate: The palate is vibrant and fruit driven with vividly 
varietal notes of dark cherry, plum, floral and 
mixed spice notes.  Wonderfully textural with 
silky, polished tannins on the long finish.  

Comments: The closest climate parallels to Tumbarumba in 
the Southern Hemisphere are Central Otago and 
Tasmania; two of the great emerging new world 
regions for this style. It’s little surprise then that 
great Pinot can also be made in Tumbarumba.  

Alcohol: 13.5% 
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‘.. soft tannins, integrated 
sweet fruit and well-

balanced acidity..’  
Wine Matrix  

http://www.coppabella.com.au/
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